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(71) I, Walton Jotn Smith, a citizen 
oi tiie Umted States of Amssaxs^ residSiig at 
171 Shsm HiH Road, Wlix>n, State of G6x> 
nscticut^ Unked States of Ami^nca, dia tadby 
declare tiie isvendon, for vtMti I piay tint 
a pateoc may be granted to xxi^ and ilie 
naethod by ^Mcb it Is to be perfmmqd, to 
be particulaily diescnbed in and by ifae fcSiav- 
ing statsiueuc:— - 

This invention poitaSns to foods with a 
low degxee of canognudiy. It pertains also 
to onifecdom in v/hMi the flavor is nozmally 
siipfdenKnted with addulants such as dtric^ 
tartatk, and odier. pdyba^ adds. 

This inveodcm tias as one of its cfejectives 
to develop new confiedions and odier foods 
which do not suffer from die tendency toward 
cariogeDadiy of conf ecdons <wrtw«-n i ^g bcnSi 
f erm en t atfe sugais and pdybask addmnts. 

It is well known tlutt ^acose and oi^ 
zeadify fermentable sugars tam quiddy cast- 
verted to adds in the plaque on the deaatal 
eimmel zesuEdi^ in dianiage to tise. enamd. k . 
has also been demonstrate that adds psesenft 
in foods also oaose sii^lar damage Co the 
enaaneil. 

Sour baiDs and otfaeir flc«H«^Tyd 8i:^gaff«oonr 
tmning tanxlies dues have a "dtydble^mncned'' 
acdon in caurisg tDOth decay— the adib 
already present in lixe candy as wdl as tfae 
add formed in the fermentative process both 
contribcu&e to tl^e damage tot die dental gawmrf. 

I have been able ito prepam candies without 
and wMioist addubnts that aaKr not 



easily distingtnshed fiom their sug^*<x>ntain- 
ing xxnmicerparts. Fruit-flavoied candks benefit 
gready m flavor by the addition of a small 
amount of addulant 

An objective of this inventum is to pxe^mze 
fn& flavored candaes and odter foo& with 
^)edafl addulants which produce a satisfactory 
drop in pH with minimum buffering on the 
add side. These candies shouGtt have iittle 
effect on the dental enamel because of the 
buffering capacity of the saliva and bdcause 
thet£& is litde fermeiHative add foamed on tile 
dental pkqus. 

la order to adiieve tins latter objecdve, it 
is necsessary to nsei a monobasic addtdfent 
whidi is a strong add, or an addi^ant in 
which each add group is a snrong axid. It 
is aJso useAil to esd^ from the foimula 
any bufferii^ ingredients sudi as di- or tri- 
basic adds or their sahs. 

Acoosdding to the present inv^oitian there is 
provided a nonrlmffared food product contain- 
ing an addulant in whidi ^id asdduillknt is 
bebdne hydrochloride, hexamic add or add 

The two last adduUots may skmiltaxieously 
suimly the neceissaiy sweetness ifor confections 
maoe with low-fennentafolc sugary i,e. sqgars 
having reduced ^snnentability conQ>aied to 
readily f enmentabie sugars sudi as ghicose and 
also havmg reduced sweetness. 

A oompaxis(m of various addulants was 
OKule by addizig known miiliequivaileiiits of 
each acSd to a (jiart of water scpaiateiy : 
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MEQ 


Qtiic 


Malic 


Betaine HO 


Hexamic 


Sao^arin 


0 


8.67 


8.65 


8.48 


8.28 


8.80 


0.25 


4.78 


4.59 


3.68 


3.72 


4.12 


1.0 


3.26 


3.57 


2.83 


2.81 


2.92 
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The above represent pH value vsdtJi 0, 0^ 
and 1.0 milliequivalents of tte add shown. 
It can be seen from the above data that only 
one-fourth the milKcquivalents <rf hexamic 
add are required to obtain the saxD& acidifying 
effect as is required fot dtric add Hus means 
that only one fourth die buffering by the 
saKva is required to neuttalize & candiy 
completely. Actuaify it is even mom favorable 
because the pH need only be raised to s3xnx 
5 to pr e v ent dam^e to the enameL 

This invention has application to many 
types of confections, gelatin desserts^ ooo^e 
fillings and soft drirte. Among the confecdons 
in which this invention may be applied are 
hard canidie^ gum drops and ftuit-flavoored 



Because hexamic add is ^uitc soluble in 
adoohol, it can be fonnulatod mso the flovour 
oils used in prodlidng addufeWH foodis^ The 
sodium salt is soluble in piopyiene glycdl^ 
hence flavour compounding for non-add foods 
of for mixtures of cydamate salts and hexamK: 
adds miay be made in propylene glycol. 
Saodiarin and its salts may be similaxiy fw- 
mtdated with flavours. 

The f ofllowing Example will serve to iUus- 
tnats this^^ invention: 

In 130 CCS of vraJjcr are dissolved with 
heating 110 grams of stardi hydrolysate whidi 
•has less than 1% glucose, 115 grams of 
lactose, and 75 grams of soibitQl. The nuxtuie 
is boiled until tte temperature reaches 300° 
and 1.5 grams of hexamic acM' are added with 
stirring. The mixture is poured into a marble 
slab and flavoured with one gc cf U.SJ*. 
Oigai^ Oil, then Irand folded, and vAicn 
uniform cut into pieoes. The taste was superior 
to a similar candy made using the equivHlent 
amount of cydamate salt infyead of faexamiic 
add. 



A five gram sampfc of the above candy was 
dissoflved in water and titrated with sodnan 
hydroxide to pH S. A sMmlar titratioii was 
made with the same wd^ of dissolved 
commercial candy. The latar sequuced nearly 
five times the aliali to oomplets the tkraiioo, 

I am aware of the Artificiad Svwseceneis in 
Food Rc^tions^ 1969, and the Soft Diinks 
CAnmdment) Regidarions, 1969, and m so 
far as my invendon relates to the mamn acture 
fbr sale m the Urated Kingdom and/or sale 
in the United Kingdom of food products 
descr&ed herein, I make no cbkn io use the 
invention in ccmtraventiaa of the Haw. 

WHAT I CLAIM IS:— 

1. A nox^bufPetied> food product cpncaxmi^ 
an addulant in whidi said ad d u lai tt is became 
hydrodiloride^ hexamic add, or add saochaiin. 

2. The food prodoa of daan 1 in whidi 
the addulant is betaine hydroddoxide. 

3. The food product of daina 1 wfafch is a 
soHd food product , 

4. The food product of dlaim 3 m whidi 
the solid food product is a coafecdon. 

5. The food product of date 4 in v^nc fa 
the oonfoctioo. is snade from low-fetmeuOBblfc 



6. Hie food product of daim 4 or 5 in 
whidi the soSid food product is a oonfection 
and the ackhilant is hexamic add. 

7. A food product as daimed in daim I 
siftstandaliy as described in the Bsample. 

BROOKES & MARTIN, 
Oiaroered Patent Ageiats» 

High Holbom Houses 

52/54 High HoKwm, 
L(mdon> W.Cl. 
Agents for die AppKoaot. 
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